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THIG 1S UNEVALUATED: INFORMATION

Prior to Worid War I, oaly limited luxwry items wers 10 pe ound in the Zemm 50X1-HUM

of canned foods in & vere dainty £ish, sardines aud the like,

generally imported as: the USSR a: that tize hHé ne oanning

industry of its owmn. After 1581, however, technissl help Irom Yestern Burays

wea snlisted, and a xuzber of small cancing Laciories Eprang WP in the Viadivos-

ok region and the Biberian. Ioe-Ocean shores. These wers ' by plave laber, K
ginoe mEahingYy vas 00 EXDATALYY, and oannsd axclusively fish, orahs, lobater .-
and ocaviar Zor civiliwn consumption, althouga oanned shark, sonl and vhala maay a
wes. prdpared for the &af. 50X1-HUM

Another growp of canning factcriss Spraug-ip, following 192, near Laningred,
producing oenned gardines. and Baltic fish, axciusivesy 29T eXpoits In the
aucasus, Iruits and Jressrves ware cannsd, waile vugetables and £4ish were san-

[
ned slong the Zastern shores of tha Black Sea, all 1o 1imited quantity.

the first experimenis o the caaning

of milk. First attempts, OR. sugared milk, were asuccessful. Milk was eveperated
to hal? its volumc, thea large amounts. of suger: wers sdded ap A ccnservant; 1t
was then pasteurized st & low temperature, €3¢ - T0° Cortigrade, 80 a3 not Yo
destroy the vitamins by overhemtlngs Tiie heating iasted for two hours; caae. wers
goldersd. veforshand, and 41+ was & ons-step sterilization processs

As far as vegetables were conternmed, beans with a tomato sauce ware the most
frequently prvpersd; ihesa were pterilized by hesting. for ons hour at 709 Cen-
+igrade, then rapidly conled and kept for paveral hours in a sold state so that
remaining spores would pase. iato active form, them reheated once more for one
newr. 1o 1535, canning Ffactortes started high tamperature processes after several
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sorious irsidents of mags paisening (botulism) oceurred 1n Jdisav elone, over -,
three hundred perscas perished in one night from vegetables canned in Odessa.
The same tragedy resulted from fcods canned in the Kherson factory.

Tin for cans was costly, and since the USSK had very Littie tin Or 1Ts own, it
wag decided to add lead to tin in 19393 this again resulted in masss poisoming
due to excessive lead in the alloy and the fact that cans were allowed to stand
%00 long before bveing f£illed ir:the:factories.

6. J 50X1-HUM

canned, sugared milk, a thick soup-like, yellowish-colored mmss to which boil-
ing water was added. This was very popular among children, who ate it as one
would candy. Prior to World War II, the USBR began purchasing autoclaves and
machinery for cleaning fruits and vagetablea: in the interest of’
increasing their canning efficlency, which was still done mostly by hand at that 50X1-HUM
time, In 1939, an attempt vas made by Soviet canners to coat their cans with

& plastic vernish, s the Germans did, dut the varnigh 444 rut adheve, nor wes

1% resis’wnv to the action of the canndd stuffs. In 1939-1540 glass containexs
¥ars ihtroduced; themp were heavy and breakabls bub wers.pogulis in. that paople
bought fasds for the sake of the glass JeXk, ‘sinrce glassware ms &' vare commedity
-2 the USSR4 Fish, such ss marinated herring; was oftsft found ia-thase..glass:
nome , S S

%
.

Te An.unpleasant fsaluve. in Boviet canning was: tim fapt thes.sexdine oil was pre-
paved from peirol. By Gistillationg.m:trancgoamnd,. liquid, sastelsse.pesredfin
oll naped 'zolar-oil':was phtaingd from the'pewrol), to-vbish. five pecems ofn
E sunflteer oil war addsd for taste and small, . Another. oven warws fastude ¥as
N the use. of 3alicyiic acid for canning fruits; although a good &isinfectant, it
" acted sdversely on the stomsch and boweis cf those unfortunate enocugh to eat
GAmS.

x o - o _ 50X1-HUM
8. In World War II, the Soviet mmy depended exolusively cal |oanhed. fcoda.

Bvaa up to 1941 cennsd foods were sonsiiersd luxury items, and found principedly

ia restaurants frequented by higipaxty members. For the most past, ‘f0~4 waa

enoked, cured: and dried Pfor yrewervation: ' '

S« MNost of the canning plants in the USSR in iﬂl.m;m; they mo gensrally
nseed eftur the nity in which they exisced, axd given a mugber, swoh as."{towm
. gn:gucmina Planty Mumber Eigbt", Also, they wers all under military comtral
. Y .
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